
Boston Cream Pie

DESSERT

Ingredients
1.5 tablespoons double-acting baking powder

1 pound bittersweet chocolate

6 tablespoons cornstarch

5 large egg whites  for the pastry cream (reserve yolks ) 

5 large egg yolks

2 large eggs

3 large eggs

1.5 cups heavy cream  cold 

2 cups heavy cream

READY IN

227 min.

SERVINGS

12

CALORIES

1579 kcal

https://whatsheate.com


4 cups orange zest  whole with thyme and orange zest, strained 

2.5 cups pastry flour

1 tablespoon salt

1 pound bittersweet chocolate

1 cup sugar  divided 

2.5 cups sugar

1 pound butter  unsalted 

3 sticks butter  unsalted at room temperature 

2 tablespoons vanilla

1 tablespoon vanilla extract  pure 

1 cup milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

whisk

mixing bowl

sieve

blender

plastic wrap

stand mixer

spatula

Directions
Preheat the oven to 350 degrees F. Grease and line 2 (8-inch) cake pans.

Whisk together the eggs, egg whites, milk, and vanilla and set aside.



Place the sugar, flour, baking powder, and salt in the bowl of a stand mixer fitted with a paddle

attachment.

Add in the softened butter and half of the egg mixture to the mixer and beat on medium

speed until batter is very smooth, about 4 minutes.

Add the remaining egg mixture in 3 additions, scraping down the bowl after each addition,

and beating for 2 minutes afterwards.

Portion out the batter evenly into the prepared pans.

Bake until the cake springs back when lightly touched in center, 45 to 50 minutes. Cool the

cakes in the pan for 10 minutes, and then turn out to cool completely. Can be made a day

ahead.

Place the ingredients into a heatproof bowl and place over a saucepan of barely simmering

water.

Whisk until melted and smooth.

Place the cooled cake on a cake round. Trim the top of the cake and hollow out the middle to

hold the Pastry Cream.

Cut the trimmed cake into big chunks and set aside.

Place the lightened Pastry Cream into the cake, creating a small mound in the middle. Pile the

cake pieces on top of the Pastry Cream.

Pour warm ganache over the entire surface until covered.

Let the cake rest for 2 to 3 hours before serving.

Place most of the milk, half of the sugar, and vanilla into a saucepan and bring to a low

simmer. Meanwhile, whisk together the rest of the milk, eggs, yolks, the remaining sugar, and

cornstarch. Temper the egg mixture with 1/3 of the hot milk, whisk well, and pour back into the

saucepan. Over medium heat, continue to cook and whisk until the custard is thick and starts

to bubble. Continue whisking and cooking for 10 more seconds. Strain the pastry cream

through a sieve, pushing through with a spatula, into a clean mixing bowl. Immediately cover

the entire custard surface with plastic wrap and cool before using.

When the pastry cream is cool, remove the plastic wrap, insert the beater attachment into

the stand mixer, and beat the pastry cream on medium speed until smooth.

Remove the cream to a mixing bowl.

Whisk the heavy cream to stiff peaks and fold into the pastry cream in 2 additions.

Nutrition Facts



 PROTEIN 3.84%
  FAT 63.36%

  CARBS 32.8%

Properties
Glycemic Index:25.57, Glycemic Load:41.49, Inflammation Score:-9, Nutrition Score:32.128695695297%

Nutrients (% of daily need)
Calories: 1578.63kcal (78.93%), Fat: 113g (173.84%), Saturated Fat: 68.38g (427.38%), Carbohydrates: 131.64g

(43.88%), Net Carbohydrates: 119.48g (43.45%), Sugar: 89.66g (99.63%), Cholesterol: 381.64mg (127.21%), Sodium:

817.69mg (35.55%), Alcohol: 1.12g (100%), Alcohol %: 0.37% (100%), Caffeine: 65.01mg (21.67%), Protein: 15.39g

(30.78%), Manganese: 2.05mg (102.3%), Vitamin A: 3093.79IU (61.88%), Copper: 1.12mg (56.17%), Vitamin C:

43.94mg (53.26%), Selenium: 36.1µg (51.58%), Fiber: 12.15g (48.62%), Phosphorus: 472.17mg (47.22%), Magnesium:

186.81mg (46.7%), Iron: 6.8mg (37.77%), Calcium: 304.47mg (30.45%), Vitamin B2: 0.44mg (25.64%), Zinc: 3.49mg

(23.27%), Vitamin E: 3.29mg (21.91%), Potassium: 743.38mg (21.24%), Vitamin D: 3.13µg (20.86%), Vitamin B1:

0.24mg (15.87%), Vitamin B6: 0.28mg (14.19%), Vitamin B5: 1.4mg (13.95%), Vitamin B12: 0.79µg (13.25%), Vitamin K:

12.94µg (12.32%), Vitamin B3: 2.29mg (11.43%), Folate: 45.53µg (11.38%)


